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LI 978 S (BETA- OR B-) (W) GLYCOSIDASE 
L2 34 S LI AND AGLYCON 

L3 2 8 DUP REM L2 (6 DUPLICATES REMOVED) 

L4 2 S DIGLYCOSIDASE AND AGLYCON 

L5 17 S DIGLYCOSIDASE 

L6 10 DUP REM L5 (7 DUPLICATES REMOVED) 



FILE 'CAPLUS' ENTERED AT 15:14:50 ON 05 JAN 2004 

FILE 'STNGUIDE' ENTERED AT 15:14:56 ON 05 JAN 2004 

FILE 'CAPLUS' ENTERED AT 15:15:00 ON 05 JAN 2004 
E YAMAMOTO S/AU 2 5 
E YAMAMOTO SH/AU 25 

L7 3 S (E32 OR E33) AND (DIGLYCOSIDASE OR PRIMEVEROSIDASE OR AGLYCON 

E OKADA MA/AU 25 
LB 133 S (E44 OR E45) 

L9 133 S (E44 OR E45) 

LIO 7 S L9 AND (AS PER? OR PENICI? OR RHIZO? OR TALAROM? OR MORTIE? 0 

E USUCHI TA/AU 25 
E USUI TA/AU 25 

Lll 13 S (E9 OR ElO OR Ell OR E12) AND (DIGLYCOSIDASE OR PRIMEVEROSIDA 

E SAKATA K/AU 25 

L12 23 S (E3 OR E4 OR E5 OR E12 OR E13) AND (DIGLYCOSIDASE OR PRIMEVER 

E TOUMOTO A/AU 25 

L13 2 S (E4) AND (DIGLYCOSIDASE OR PRIMEVEROSIDASE OR AGLYCON) 

E TSURUHAMI KA/AU 25 
L14 6 S (E4) AND (DIGLYCOSIDASE OR PRIMEVEROSIDASE OR AGLYCON) 
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lUBMB Enzyme Nomenclature 

EC 3.2.1.149 

Common name: P-primeverosidase 

Reaction: a 6-0-(P-D-xylopyranosyl)-P-D-glucopyranoside + H2O = 6-0-(P-D-xylopyranosyl)-P-D-glucopyranose + an alcohol 
Glossary 

primeverose == 6-0-(P-D-xylopyranosyl)-D-glucose 
vicianose = 6-0-(a-L-arabinopyranosyl)-D-glucose 

Systematic name: 6-0-(p-D-xylopyranosyl)-P-D-glucopyranoside 6-0-(P-D-xylosyl)-p-D-glucohydrolase 

Comments: The enzyme is responsible for the formation of the alcoholic aroma in oolong and black tea. In addition to P-primeverosides 
[i.e. 6-0-(P-D-xylopyranosyl)-P-D-glucopyranosides], it also hydrolyses 6-0-(P-D-apiofuranosyl)-p-D-gIucopyranosides and, less rapidly, 
P-vicianosides and 6-0-(a-L-arabinofuranosyl)-P-D-glucopyranosides, but not P-glucosides. Geranyl-, linaloyl-, benzyl- and p-nitrophenol 
glycosides are all hydrolysed. 

Links to other databases: BRENDA . EXPASY . KEGG, WIT . CAS registry number: 
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